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9,  QUESTION  BOX: 
Prepare  meat  for  freezing? 
Store  home- canned  food? 
Wiat  are  ration  tokens? 


TUESDAY,  NOVEMBER  2,  1943 

AGISTERS  FROM  food  specialists  of  U.  S.  De- 
partment of  Agriculture,  and  Office  of  Price 
Administrat  ion. 


Today's  mail bag  brings  a  trio  of  questions  that  are  very  timely,  now  that 
we're  observing  November  as  Food  for  Freedom  month.     Two  of  the  questions  ask-w*,. 
about  conserving  food,  and  the  third  is  about  sharing  our  food. 

One  homemaker  asks  how  to  prepare  meat  for  freezing  in  a  locker. .. another 
wants  to  be  sure  she  knows  the  best  way  to  store  her  home-canned  food. . .  and  our 
third  letter  brings  a  query  about  the  new  ration  tokens  we're  hearing  about  these 
days.    For  answers,  let's  turn  to  the  food  specialists  of  the  U.  S.  Department  of 
Agriculture,  and  to  the  Office  of  Price  Administration. 

Our  first  letter  today  says,  "Can  you  please  tell  me  how  to  prepare  meat  for 
freezing  in  a  freezer  locker?"    The  frozen  food  specialists  point  out  that  frozen 
leat  needs  special  wrapping  to  keep  the  natural  moisture  and  flavor  of  the  meat. 
If  it  isn't  wrapped  properly,  ice  will  evaporate  from  the  frozen  meat,  and  leave 
a  dry,  tough  outer  layer  called  "freezer  burn."    ^hen  meat  gets  freezer  burn,  its 
appearance  and  texture  change...  the  flavor  is  lost  or  altered. .  .and  vitamins 
disappear. 

Good  wrapping  materials  for  frozen  meat  are  the  special  cellophanes  and 
lastex  films  which  you  c°n  use  as  wrapping  or  as  liners  for  pasteboard  cartons. 
For  short  storage  periods,  you  can  wrap  meat,  fish,  and  joints  of  chicken  in  a 
special  deodorized  waxed  paper.     Don't  use  butcher  paper,  or  any  other  untreated 
Paper,  next  to  meat  or  fish.  ..it's  hard  to  get  off  when  you  thaw  the  meat...  it 
doesn't  protect  against  drying.  ..and  it  may  add  strange  flavors  to  the  meat.  Use 
Etcher  paper  only  as  a  second  "rapping,  to  prevent  tearing  the  inner  wrapping. 
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Divide  your  meat  into  portions  of  the  right  size  for  one  meal,  and  remove 
any  bony  sharp  edges,  as  they  may  puncture  the  Trapping  and  let  out  moisture. 
Put  the  meat  into  compact  form  to  save  locker  space  and  to  make  wrapping  easier. 
If  you  have  several  pieces  of  meat  in  one  package,  separate  them  ^ith  sheets  of 
paper.    Pull  the  wrapping  sheet  tight  against  the  meat,  to  force  out  the  air. 
Fold  the  two  edges  of  the  paper  together  to  make  a  double  seam.    Then  fold  the 
ends  of  the  paper  together,  and  fold  or  roll  them  tight  against  the  meat.  Tie 
the  ends  securely.     If  you  can,  heatseal    the  package,  by  passing  a  warm  iron 
over  the  seams.     Or  close  the  seams  with  paper  tape. 

If  your  freezer  locker  is  some  distance  from  your  home,  it's  helpful  to  have 
an  insulated  box  to  prevent  any  possible  spoilage  caused  by  the  meats  thawing  out 
and  getting  warm  while  you're  taking  it  home.    You  can  make  an  insulated  box  by 
setting  one  cardboard  container  inside  a  slightly  larger  box,  and  filling  the 
space  in  between  with  sawdust  or  paper. 

And  now  let's  go  on  to  our  next  letter  which  is  also  about  conserving  food. 
This  woman  says:     "I'd  like  to  know  the  best  place  to  store  my  home-canned  food". 

In  reply,  the  home  economists  say  it  takes  three  words  to  describe  a  good 
storage  place  for  home-canned  food:    cool. .  .dry. . .and  dark.     Or,  to  put  it 
another  way:  guard  against  heat  or  freezing. ...  dampness. .. .and  light. 

Heat  helps  bacteria  in  the  jars  to  multiply,  so  keep  home-canned  food  away 
from  stoves,  furnaces,  radiators,  or  heating  pipes.    By  the  way,  heating  pipes 
often  hide  behind  walls,  so  watch  out  for  that  vhen  you're  picking  your  storage 
place. 

Unheated  storage  may  freeze  canned  food,  and  if  the  jars  crack  the  food  ie 
lost.    If  you  must  use  a  cold  storage  place,  protect  the  jars  with  old  carpets 
or  blankets,  or  several  layers  of  newspaper. 

Dampness  will  rust  tin  cans,  and  it  may  cause  metal  jar    lids  to  rust. 
Rusted  lids  are  often  hard  to  open,  and  besides  you  can't  use  them  again. 
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Canned  food  will  fade  and  lose  vitamins  ▼'hen  exposed  to  light,  so  black 
out  your  jars,  either  by  wrapping  each  jar,  or  by  covering  windows  in  the  storage 
place.    The  boxes  your  jars  come  in  are  handy  for  dark  storage. 

Now,  one  final  word  about  storage:  glass  jars  are  heavier  than  tin  cans. 
But  both  need  strong  shelves — at  least  an  inch  thick—and  see  that  the  supports 
for  the  shelves  are  strong,  too. 

So  much  for  storing  food.  Now  for  our  question  about  buying  it.  Our  next 
letter  is  about  our  machinery  for  sharing  food.     This  homemaker  asks:  "What  are 
the  n&r  ration  tokens,  and  how  will  we  use  them?" 

The  new  tokens  ^ill  be  "change"  for  ration  stamps.    We'll  have  both  red  and 
blue  tokens. ..  each  ^orth  one  point. ..  they'  11  be  a  little  larger  than  a  nickel, 
and  made  of  some  non-metallic  material.     The  Office  of  Price  Administration  tells 
us  not  to  look  for  the  new  tokens,  though,  until  some  time  early  in  1944. 

At  the  time  we  begin  using  tokens,  the  value  of  each  food  stamp  in  Ration 
3ook  Number  Four  will  change  to  10  points,  regardless  of  what  number  is  printed 
on  the  stamp.  For  instance,  if  you  buy  a  can  of  tomato  juice  that  costs  6  points, 
you  hand  the  grocer  any  canned-food  stamp  in  Ration  Book  Number  Four... and  the 
grocer  '"ill  give  you  four  blue  tokens  in  change.  But  it  will  be  a  few  months  be- 
fore Te  begin  using  tokens,  so  meanwhile  you  go  on  using  Ration  Book  Number  Four 
just  like  the  old  ration  books. 

Ration  book  number  four  plus  these  new  tokens  will  make  food  shopping 

easier  for  you,  eventually.  You'll  have  only  one  ration  book  to  keep  track  of  for 

esch  member  of  the  family.  ..and  you  -,on' t  always  have  to  carry  ration  books  with 
you. ..you  can  carry  tokens  instead.    The  tokens  will  be  easier  to  carry  and 
handle  than  stamps.  Combined  with  the  sta.nda.rd  10-point  value  of  the  stamps, 
they'll  make  it  quicker  and  easier  to  pay  the  grocery  clerk:    result. ..  faster 
moving  lines  at  the  counter.    Tokens  ™on' t  have  any  expiration  dates. ..so  the 
store  ^on't  be  crowded  with  last-minute  shoppers  just  before  stamps  expire. 
Another  thing:  Ration  Book  Number  Four  will  last  about  few©  years. ..  that  means 
you '-on' t  have  to  register  for  a  new  book  for  two  years. 


And  that  "inds  up  the  "Food  for  Freedom"  questions  today. 
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